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If  the  space  in  your  refrigerator  is  limited. .. give  priority  ratings  to  the 
foods  that  actually  need  to  be  cold,    put  the  pickles  and  jellies  and  vegetable 
shortenings  in  other  storage  space  where  a  low  temperature  isn't  necessary.  And 
don't  let  vegetable  tops,  wrapping  paper  and  oversized  bowls  take  up  valuable  room. 

And  speaking  of  space... did  you  know  your  refrigerator  will  give  better  serv- 
ice   if  it  isn't  crowded?     That's  because  food  is  more  thoroughly  cooled  when 
there's  room  for  the  air  to  circulate  freely. 

Here  are  some  other  suggestions  on  getting  the  best  use  of  your  refrigerator 
from  the  food  specialist  of  the  U.S.  Department  of  Agriculture. 

Clean... cold  and  covered  are  the  high  C's  for  safety  in  storing  perishable 
food.    Practically  all  foods  that  go  in  your  refrigerator  need  to  be  put  in 
covered  containers . 

Covers  are  important  for  milk  and  other  foods  of  delicate  flavor  to  protect 
them  from  the  odors  and  flavors  of  other  foods.     Covers  protect  such  foods  as 
cooked  meats  and  leftover  dishes.    Keep  'em  from  drying  out. 

Best  put  meat  and  poultry... if  yours  is  a  mechanical  ref rigerator . . . in  the 
special  meat  container  under  the  freezing  unit.     But  if  you  don't  have  a  meat 
container,  you  can  protect  meats  by  covering  them  loosely  in  ciled  paper  and 
storing  them  under  the  freezing  unit.    Or  if  the  refrigerator  isn't  mechanical, 
you  want  to  put  meats  where  the  temperature  is  coldest. 
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